Disneyland. 


Broccolini Aglio Olio 
Wine Country Trattoria 


COPS SC SORH ESE HEHEHE ESOSHSE EE EEHHOT OSE OEEOE OES ETOOE EEE OSEOEOEEESOREEEEE 


Servings: 4 


Disney 


ADVENTURE 


POPC OHO SHOE TEEE HEE ESHO TE TEHE OE ETOTEOEHOHHESOOHESETHHSEOEHESOSEOTEEEHOTESOOSETESOEEESOSHEEOOEHSEOREOEEEEES ES ESEE RESET EBESEERESEDEEEEOS 


tablespoons olive oil, divided 

cup chopped garlic 

cup chopped shallots 

teaspoon crushed red pepper flakes (optional) 
bunch broccollini cut into /2-inch pieces 

cup grape tomatoes, halved 

teaspoon coarse salt 

teaspoon ground black pepper 


Preparation 


4 cups cooked short-cut pasta 
(such as campanelle, penne, or rotini) 
4 generous handfuls fresh arugula 
3 generous handfuls fresh baby spinach 
1 lemon, juiced 
Y% cup dry white wine 
Y% teaspoon ground black pepper 
⁄a -Y2 cup grated Parmesan cheese (optional) 


POCO OH SCE EES EEOEE SEE EEO EH SEEHOEETO OH SEEOE HE SOO HT OEOE ETE SEETEOEEH EE TETS OE HEHEE TEESE EES OOETEEHEH TOS EEH EE SESEESETSEESESEE OEE SEEE EO EEOEEEE 


Heat 3 tablespoons oil in a large sauté pan or wok 
over medium-high heat. Add garlic and shallots, 
stirring constantly. Cook for 30 seconds, until 
fragrant. Be careful not to burn garlic. 


Add red pepper flakes and broccolini, stirring to 
coat in oil. Cook until the broccolini is just tender. 


3. Add tomatoes, 1⁄4 teaspoon salt, and pepper to 
the pan. Add pasta, arugula, spinach, lemon juice, 
and wine to the pan. Increase the heat to high. 
Cook, tossing, until spinach and arugula are wilted 
slightly, about 1 to 2 minutes. 


4. Drizzle in remaining 2 tablespoons oil, tossing 
to combine. Add remaining 1⁄4 teaspoon salt, 
Ya teaspoon ground black pepper, and grated 
Parmesan cheese, if using. Serve immediately. 
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